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You are reading the East Bay Food Not Bombs Operator's Manual. 
Much has been written about the philosophy and practice of the Food Not 
Bombs movement in general, and of the experiences of particular FNB 
people. This Manual, however, is a detailed description of the functioning 
of one FNB chapter — East Bay Food Not Bombs. The purpose of the 
Manual is to ensure that everyone has an opportunity to understand all 
aspects of the organization so as to be able to take informed initiative on 
any Food Not Bombs matter, thus rendering Food Not Bombs more 
democratic and effective. 

This is the second edition of the Manual printed in 1995; the first 
was printed in 1993. By the time you read this everything will be outdated. 


rlistory of and Useless Information 
About 
FOOD NOT BOMBS 


East Bay Food Not Bombs started in February, 1991 with people from Seeds 
of Peace, Copwatch, and the Berkeley Free Clinic pitching in to get it going. 
We served food in People’s Park, Lafayette Park, and anti-Gulf War rallies. By 
the beginning of summer, the Gulf War had ended and all hell broke loose in 
People’s Park. The Park then became our main focus. We still serve food 
there five or six times a week. 

In the beginning we cooked the food in many different places but eventually 
most of the cooking was done at Chateau Co-Op. We branched out again 
though, and at present we cook at various collective houses and co-ops. 

The East Bay chapter is one of many Food Not Bombs groups in major cities 
across the United States and Canada. The closest chapter to us is the long- 
established San Francisco Food Not Bombs. The only chapter older is 
Boston’s, formed in 1980. The San Francisco group is well-known for the 
police harassment it suffers and endures, and for the many arrests — over 
1000 at this writing and still counting. (See Net- 
working.) 

Food Not Bombs groups share a common politi- 
cal program, combining advocacy for human needs 
with a call for an end to militarism: FOOD not 
BOMBS — getit? Ahands on approach to reducing 
hunger. of 

Food Not Bombs calls for the creation of self- 
sustaining communities which challenge the priori- 
ties of the government, while simultaneously meeting i: 
the human needs the government neglects. Mem- ¥¢4i2@agjx HE , 
bers of various FNB groups have taken back control y i? 
of their communities by creating an alternative C7 V7) Fa 
support system. Also, people are brought into the & COLES GM, 
political process through open, democratic, face-to- 
face meetings. Food Not Bombs functions outside 3 
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dominant institutions and indeed acts as a counter force to them. No, not 
merely an “influence” ondominant institutions, but an example of an alternative 
institution which could replace functions of the existing system. Food Not 
Bombs recognizes the need for radical social change and also the 
interconnectedness of social problems. Our vision is the creation of a broad 
social movement (starting inour communities) of resistance and direct action. 


Feeding the Hungry... 


Logistical Overview of Food Not 


BOmMDoS 


The primary activity of East Bay Food Not Bombs is the gathering and 
dispersal of food. The steps in this process are as follows: 


Gathering Food. Food is received as donations from individuals, bus- 
inesses, and groups (see Picking Up Food). We should also be aware of 
friends with vegetable gardens as well as fruit trees in the East Bay. Most 
perishable food is stored in the large refrigerator at Frog House. 


Transportation. Besides bringing food from the donors to the refrigerator, 
we must also transport food from the refrigerator to the kitchens, and from 
the kitchens to the serving sites. For some of this we use our array of 
alternative (non-polluting) vehicles. But for many movements we must still 
resort to Cars. 


Cooking. Currently we cook at five locations: Fish House at 1808 
Bancroft near MLK (Mondays); Frog House at 5926 Whitney near MLK 
(Tuesdays); Chateau Co-op, North House at 2545 Hillegass (Wednes- 
days and Thursdays); Lothlorien Co-op at the corner of Prospect and 
Hillview (Fridays) and the Aileen Wiernos House at 809 Aileen St. [Sun- 
days] . 


Serving. We serve Monday through Friday at People’s Park at around 
2:30. On Sundays we serve lunch in Oakland at the corner of 14th and 
Jefferson. We also serve (as resources permit) wherever Courageous 
activists and poor people need a hot meal or a show of support. 


Cleaning Up. After serving we bring the pots, dirty buckets, and reusable 
utensils back to the kitchen to clean. Everything must be clean at the end 
of the process or people who live in the houses in which we cook will ban 
us from their kitchen. 


Besides our usual act, Food Not Bombs organizes special events 
such as our Community Dinners and exciting benefits which spread the 
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message “Food Not Bombs.” The Radical Bowlers Challenge and the 
Feast for Freedom (which included the only performance of “Southside 
Story” and was followed by the infamous Thespian Riot in People’s Park) 
were FNB activities. We have brought food and other aid to the resisters at 
Big Mountain on several occasions, and provided similar services at Earth 
First! actions on the North Coast of California. With San Francisco Food 
Not Bombs we sponsored the Food Not Bombs “National Gathering,” 
organized around the demonstrations against the 500th anniversary of 
Columbus, and sponsored events during the “International Gathering” in 
1995, also in San Francisco. 





Conspiratorial vegetables plot revolution. 


Food Not Bombs Meetings 

Food Not Bombs has weekly membership meetings which are 
currently held Wednesdays at 8:00 pm in the Long Haul located at 3124 
Shattuck Ave., Berkeley. In theory, the people who gather at these meet- 
ings have absolute authority over the Food Not Bombs organization. In 
reality we must often make decisions on the spot as we go along. The 
better attended our meetings the more input, and therefore the more 
relevant and more democratic our organization is. 

‘Our weekly meetings may sometimes be small, and so therefore we 
have amonthly DINNER MEETING onthe second Wednesday of each month. 
On this night we gather a larger circle of people to eat, drink, socialize, and 
discuss Food Not Bombs issues, projects, goals, etc... 

Our meeting process is based on formal consensus, although we get 
mighty informal since we know each other so well. But all meeting par- 
ticipants, especially new folks, are more than welcome to remind us to use 
formal consensus procedures to assure everyone’s full participation in deci- 
sion-making, and to remind us to explain what we're talking about. 

The typical agenda at a Food Not Bombs meeting consists of the 
following topics: 


Check-In: Everyone relates how they are doing and feeling. We start by giving 
) 


everyone a chance to say something. 


Announcements: What's happening all around (not the same as 
solidarity,which covers items for action). 


Report-Backs: Everyone recounts interesting or important events, and 
problems or concerns,from the previous week of operation. 


Supplies: We make arrangements to secure enough of everything for the 
coming week. 


Solidarity: We discuss political events we would like to support, especially 
with food. 


AP Scheduling: We decide who does 
AN e; | what for the upcoming week. 








Check-Out: Everyone relates their 
feelings about the meeting, about 
themselves, about each other, etc... 


Additional Topics might include 
compost, our fleet of alternative ve- 
hicles, topics of special interest, and 
how in generalourgroup 
is doing. When a sub- 
topic of a main topic re- 
quires a lot of discus- 
sion it becomes a new 
topic on the agenda. 





rhe Kitchens 


Chateau Co-Op: At 2545 Hillegass, one block south of People’s Park, 
Chateau is part of the University Students Cooperative Association, a non- 
profit organization. The USCA is managed by elected representatives of the 
students and these reps live in the houses. Chateau is the most politically 
conscious and culturally progressive of the several co-ops housing 1200 
students. Chateau consists of eighty-five students in three buildings — North 
House, Main House, and South House. As Main House kitchen provides food 
for allthe students in allthree houses, North House kitchen is generally unused 
and available for Food Not Bombs. We cook there Wednesdays and 
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Thursdays, as well as for concerts, festivals, and special events in People’s 
Park. Easily accessible from the People’s Park/ Telegraph area, North 
Kitchen is also a storage area for books, schedules, literature, buttons, 
bumper stickers, etc... 


Lothlorien: (1) Located NW of Mordor and South of the Misty Mountains, the 
homeland of the elves of the house of Galadriel (2) A large, well-equipped 
student co-op in which we cook on Fridays. It isonthe corer of Prospect and 
Hillside in Berkeley. 


Aileen Wiernos House: Another collective house located at 809 Aileen St. 
and MLK in Oakland. Here we cook on Sundays for the meal served in 
downtown Oakland. 


Franciscan School of Theology: At 1712 Euclid North of UC campus, we 
cook here on Mondays. Overthe last 1 1/2 years we've changed our Monday 
house four times while everything else has been the same.. 


Harrison St.: This house is located at 1114 Harrison St. near Gilman and 

San Pablo in North Berkeley. We cook here on Tuesdays. As Judy lives here 

and runs a catering service, this location has a large refrigerator which 
rves most of our produce. __ ew 


LESS 


Cae 





Getting the Food: 

Before food is prepared each day raw materials must be collected 
fromthe central storage area(s). (See “Kitchens” for location/address). When 
gathering food try to keep a balance of nutrition in mind. An IDEAL MEALT™ 
would contain whole fruit and/or fruit salad, a cooked vegetable dish, rice or 
some other grain, a bean or other legume, a green salad, and some bread or 
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bagels. 

For smaller meals, use produce instead of dried beans and grains 
because produce is perishable and we usually pay through the nose for dry 
goods. Use some older food so it is not wasted by spoiling from neglect. Try 
to be aware or ask about what other cooking is being done so as not to use up 
resources that will be needed later. In short, consider a well rounded menu 
for the day’s meal while keeping in mind that other meal’s will need to share 
the same resources. 


Some Handy Cooking Tips: 


1) Use older food first. Sometimes it is quite tempting to take the easiest route 
possible by using the best produce and leaving the slimier produce for the 
other cooks. If you are cooking on a day when you are screwed for help all 
will understand you had to be efficient. However, most of the time you will find 
more can be accomplished in one cooking session than you at first expected. 
lf everyone leaves the “dirty work” for someone else, it will result in wasted 
food, which is obviously in direct conflict with one of our main objectives: that 
is, to not throw away perfectly edible food when so many hungry mouths exist. 
2) Each day’s cooking group should begin by looking over the food and 
working out a plan/ menu or general direction. Don’t be afraid to alter the menu 
as yOu go as sometimes the best ideas come up in mid-preparation. With this 
planin mind the cooks du jour should delegate themselves and begin working 
on the various tasks laid out. 

3) It is better to cook more than less as no one should go hungry. There are 
places to bring extra food. 

4) IMPORTANT: Stay aware of time. Ideally we should serve at People’s 
Park at .2:00 p.m. A little late is okay (say, 2:15), a lot late is not (3:00). 2:30 
seems to be the average. The first thing cooking should (generally) be the 
day’s bean (legume), the second should be the grain, then vegetable matter. 
If you are doing a fruit salad be aware that cutting up fruit takes longer than you 
might think. Green salad is generally the easiest, least time consuming. In 
general, the denser the food is the sooner 
preparation should begin. You will find the 
better you get at prioritizing the tasks and 
cooking food in order the smoother your 
whole day will go. 


5) Our biggest complaint from our daily 
diners is that the food is too bland. People 
seem to prefer salty or spicy. Recognizing 
that we have to fit a lot of varying dietary 
needs, it is good to keep from over-salting 
or spicing, but no one wants to eat bland 
food. Making sure you bring salt to the 
serving will keep the salt-a-holics off your 
back(s). 8. 





6) Experienced people can 

help newer people so everyone 
quickly becomes an equal 
member ofthe team. Everyone 
can be involved in decisions 
(how much, of what, etc.) 
7) Chopping veggies in fairly 
small pieces (3/4" dice) is 
beneficial: they will cook faster, 
be easier to serve, and will be 
easier for people with badteeth 
to eat. Sharpening the knives . 
will make cutting veggies easier 
and willlessen your chances of 
slicing off a finger. 


Staying Healthy and G | 
Safe: 


Many poor people have 
impaired health and immune 
systems— which means they 





catch things more easily and. 4/3 Go OM Ao Ne 
ie Meee a =aZ,us' 

often more severely and fora / - AT/ESE. ee <CAGISM 

longer duration. So cleanliness AIC RS “ORGAN | 


is a serious health consideration as well as a reflection of respect for those 
eating and for your co-cookers. 

Before Starting: 

* Wash hands with soap before cooking, to elbows, and dry witha clean towel. 
* Wear clean clothes or take appropriate precautions such as wearing an 
apron. 

* Roll up sleeves or any clothing that may drag through prepared food, and tie 
back hair or put on a rasta cap or something. 

-* Don’t cook while sick or bleeding — bandage wounds first. 

* Clean cutting surfaces before beginning, with clean sponge or cloth, clean 
and rinse cutting board. 

* Fill clean buckets with water for rinsing vegetables. 

During Preparation: 

* Change vegetable rinse water when it gets dirty. 

* Food that falls on the floor during prep must be washed again before being 
added to serving containers. 

* Replace or rewash cooking spoons or flatware that fall on the floor. 

* Taste soup, etc. with a clean spoon— not cooking/ serving spoon or 
unwashed finger. 

* Don't cough, sneeze, belch, vomit or fart over food being prepared, or on 
other people— look away and cover your mouth! 

* Rewash hands after coughing/ sneezing, noseblowing, using the toilet, 
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smoking, picking your nose, snorting, etc. 

“ Do not eat over food to be served. 

* Do not climb over prepared food, watch dragging hair or clothes, pay 
attention to not placing containers in pathways where people walk. 

* Use separate sponges and towels for clean tasks (washing dishes, cutting 
areas...) and dirty tasks (wiping the floor...) 

*When finished close open containers, and refrigerate perishables. Collect all 
compost, cover it, and take it outside. 


Typical East Bay Food Not Bombs Dishes: 


* BEANS: will swell to about twice their size. Put 1 part beans to 2 parts water 
in the pressure cooker. Close the pressure cooker. Heat the pressure cooker 
re Inch) depending 
* onthe size of 
the bean (the 
larger the 
bean the 
more pres- 
sure). Pay 
attention to 
the dial be- 
cause ifit gets 
too high it 
may explode 
and kill you. 
DO NOT 
US Eamets 
PRESSURE 
COOKER 
U' oN Sis bel 
SOMEONE 
ORIENTS 
YOU ON ITS 
USE! When 
the desired 
pressure is 
reached shut 
off the heat 





and let the 
pressure 
cooker cool 
Slowly to zero 
psi. Never, 
ever, ever, 
ever open 


the pressure 


cooker when the dial is not zero. 
* RICE: Mix 2 parts salted water to one part rice. (BARLEY: 3 parts water to 
one part barley) Pressure cooking rice is feasible and practiced, but the 
chance of coming up with mushy rice is higher. To Pressure cook rice follow 
the same instruction as with beans except only go to 10 psi. To cook in a pot, 
put grain and water in a tightly covered pot and bring to a boil as fast as 
possible, then turn the flame down really low and let simmer for approximately 
one hour. Resisttemptations to liftthe lid as you willlet the steam out (this build 
up of steam is essential to good rice). At the end of the hour shut off the heat 
and let the grain just hang out for a while, still not lifting the lid. A little while 
later (when you are convinced the rice can’t be done) open the lid a take a little 
nibble. If it isn’t done enough for you, put the lid 
back on and turn on the flame really low for 10 
or 15 minutes. Do not stir the rice until it is done 
or you will burn the bottom or create mush. S 
When the grain is cooked stir it with a long tined @ 4 
(toothed) fork to fluff it up a bit and avoid the 
sticky goop most people call rice. 
* LENTILS: Same as rice except use 2.5 parts 
water. Pressure cooker: 10 psi 
* BULGHAR: An overlooked grain that is quite 
handy as a time/energy saver. 
Add 2.5 to 3 parts salted water to one part 
bulghar. Allow to sit for one hour. That’s right 
folks! - you do not have to cook bulghar; you 
don't even have to use hot water. 
* STIR FRY: Chop a lot of veggies, put them 
in a wok, frying pan, or the giant pot and fry 
them. Heat up the oil first of course. Onions, 
leeks, and garlic are eager to be the first 
(careful not to burnthe garlic). Cook the veggies 
in order of density - carrots and spuds first, 
leafy greens last, etc. Cooked rice and even 
most legumes are yummy mixed in the stir fry 
or served separately. 
* SOUP: Anything goes-veggies, beans, 
lentils, rice. It is best to cook rice or beans 
separately and add to the soup later. Throw 
the works in the big 15 gallon pot with a bunch 
of water and cook on medium to high heat. If 
you are heating on high flame pay attention and stir a lot so you don’t burn the 
whole mess. This would constitute a major bummer. Use your charm and 
imagination when spicing the soup to make it delicious. 
* GREEN SALAD: Mix salad greens of all available types and throw in some 
select raw veggies(carrots, bell peppers, etc.). With hard veggies (such as 
carrots) you should cut them really thin orgrate them. Giant carrot slices aren't 
aha} 





so rad in an otherwise “soft” salad. Make a dressing of 2 parts vinegar to one 
part oil and spices (some ideas for this are to follow, read on). 

* FRUIT: Fruits that are whole (apples, etc.) should remainso. You might want 
to wash them alittle to remove any chemicals sprayed on them. A lot of fruits 
we receive are at the point of no return and, therefore, get to become fruit 
salad. If the fruits are the not so tasty variety, you could add alittle lemon juice 


and a sweetener (keeping the vegans in mind, of course). 


Not so typical but yummy nevertheless stuff: 

Here are a few recipes that can be used when we have foods that we 
don’t usually get orwhen there is an abundance of a food (like bread or apples). 
* TABOULI: After soaking the bulghar as instructed above, squeeze out the 
excess water by hand. Per five gallon bucket, add 2-3 cups lemon juice, 3 
bunches of parsley (minced), and some green onions, along with a little oil 
(olive oil, if you have it). Add some diced cucumbers and tomatoes, if avai 
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‘em up. Add some chopped up tomatoes and finely chopped onions as well 
as some minced garlic. Throw ina little cumin, a little cayenne, and some salt - 
plus a bit of lime (or lemon) juice. Too much cumin or cayenne will fuck it up, 
so be gentle. 

* APPLESAUCE: Core awhole bunch of apples and cut off the really bad parts 
(just brown is not necessarily bad). Hack ‘emuplittle to make them cook faster 
and throw them in a big pot with a little water. Check out the next section, 
Herbs, Spices, and Seasonings for flavoring the applesauce. 

* GARLIC BREAD: Cut long loaves of bread lengthwise. Saute‘ garlic in oil 
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or (vegan) margarine. Spread garlicized 
oil on the bread and bake at about 

350 degrees for 10 to 15 minutes. (Be 
sure to preheat the oven.) 

* TRAVIS’ BODACIOUS STUFFING (for 
Stuffing your mouth): Get a big pan that 
willfit into youroven. Crumple up a bunch 
of bread, including the kinda hard bread 
and bagels, into the pan. Pour in some 
hot (but not quite boiling water in to the 
bread and mush it together so that all the 
bread is wet but not completely sopping. 
In a frying pan heat up some oil and toss 
ina bunchof onions and some garlic. Add 
to this about 1/4 to 1/3 cup sage and 
oregano, a tablespoon of rosemary 
(crumple this with your hands to bring out 
the flavor), and salt and pepper to taste. 
Mix the herbs and oilinto the bread. Bake 
in a preheated oven of about 350 to 375 
degrees (covered) for about 1 to 1-1/2 
hours. Take off the cover and continue to 
bake for about another half an hour to 
make the top crispy. Travis says: “lama 
homegirlfrom Tennessee and back home 
Stuffin’ is the shit !” 





Herbs, Spices, and Seasonings: 


Herbs are green leaves; Spices are ground roots, bark, and berries; 
Seasonings are other things added for flavor. (See supplies for lists of such 
things.) The best way to figure out spices and herbs is to taste them, then taste 
the dish or foods you are about to flavor. Try to imagine how they would go 
together. The stronger the taste, the less you should use. Throwing in 
everything will achieve a “canceling out” effect and therefore wasting re- 
sources. Let the whole group use its collective judgment for the best results. 

Listed here are some tried and tested combinations of spices and herbs. 
The amounts listed are for one five gallon bucket of food. This is a starting 
point; if you want more, add more! Add salt and pepper as well as herbs 
during the last 15-20 minutes of cooking. If you are frying onions and garlic 
separately, you can saute‘ the spices as well to bring out the flavor more. In 
general spices need to be cooked and herbs do not and both get stronger with 
time. 

Don’t worry if everything listed isn’t available, it will probably be alright with 
what you have. We improvise with what we have, but we might as well be 
Gourmet in the East Bay ! 43 


General: 

All measures are approximate. Add and then taste. If you use sage, you 
don’t need to use basil. If you use rosemary you don’t need to use thyme. 
Dill (1/3 to 1/2 cup) is great with potatoes, carrots, and cabbage. Use it with 
marjoram or by itself. 

Caraway (1/4 cup) is also good with potatoes, carrots, and cabbage. Chop it 
up alittle first (seeds get easily caught in teeth). Caraway can flavor a dish all 
by itself. 


Northern European Style: this combination is good for several bean, veg- 
etable and/or grain items.. 
Marjoram - 1/3 to 1/2 cup 

Basil - 1/3 to 1/2 cup 

Thyme - 1/4 cup 

Rosemary or Sage - 1 Tablespoon 
Caraway Seeds - 1/4 cup, chopped 
Sait and Pepper - to taste 





Southern European Style: use this combination with tomatoes, eggplant, 
zucchini, onions, peppers and such. 
Basil - 1/2 cup 
Bay Leaves -3 to 4 leaves 
Oregano - 1/4 to 1/38 cup 
Thyme or Rosemary - 2 to 3 Tablespoons 
Garlic, Salt, and Pepper - to taste 
a little cinnamon can be added to take the edge off of tomato dishes. 


Mexican Style: for beans (especially pinto or black) and rice with tomatoes, 
onions, and peppers. 
Chili Powder - 1/3 to 1/2 cup 
Cumin - 1/4 to 1-/2 cup 
Oregano - 2 to 3 Tablespoons 
Hot Chilies - 2 or more, finely chopped 
-Of- 
Cayenne Pepper - 2 teaspoons 
Salt and pepper - to taste 


Add salt to beans after cooking; adding salt too early toughens the beans. 
If hot chili juice reaches eyes, blisters, cuts, etc. either directly or via 
hands you will SUFFER: rinse with cold water from a container or someone 
else’s hands (not your hands you goof or it will get worse) for five minutes. 
Chilies canbe added to guacamole in place of cayenne pepper. Remember: 
cayenne andfresh chilies “develop” (increase in flavor) overtime and what you 
think isn’t that hot now may take revenge on you later. 


Chinese: For stir-fry, rice, etc. 14 


Garlic - 6 to 8 cloves, minced 
Ginger Root - 2 to 3 inches, minced 
Soy Sauce - about a cup 
Sesame Oil- a few Tablespoons 
Vinegar - afew Tablespoons. Use rice vinegar, if possible-or-apple cider 
vinegar. 
Whole seeds and nuts are good in these dishes, and minced chilies can 
be added as well. 


Indian: especially good for stew of lentils, peas, or garbanzos, and veggies. 
Combination number one: 
Curry or Garam Masala - 1/3 to 1/2 cup 
Turmeric - 2 Tablespoons 
Garlic - 6 to 8 cloves, minced 
Ginger Root - 4 inches, minced 
Cayenne-1 teaspoon 

Saute‘ the spices with the garlic and the ginger. Turmeric can taste bitter 
and medicinal if you add too much. Adding a few tablespoons of tumeric to rice 
water will color it golden. ~ 


Combination number two: 

Cumin - 1/3 to 1/2 cup 

Coriander - 1/4 to 1/3 cup | 
Cilantro - 1 to 2 bunches, chopped 
Garlic, Ginger, and Cayenne - to taste 


coy a 
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Add the cilantro after cooking. 

Raisins cooked with rice, or nuts 
and seeds added later are nice. 

In Indian dishes, as well as North 
African and Middle Eastern dishes, a 
great variety of spices and herbs are 
used. Don't throw in everything or 
they will cancel each other out. 






Middle-Eastern: good with veggie/ 
lentil/ garbanzo type stews; or with 
(the dreaded) eggplant, tomato, on- 
ion type stuff; or even winter squash 
orpumpkin. This is excellentintabouli 
or other bulghar dishes. 
There are three combinations listed 
here: 

ONE: 
Cumin - 1/4 to 1/3 cup 
Coriander - 1/4 to 1/3 cup 


Chili - 1/4 to 1/3 cup 45 


TWO: 
Cumin - 1/4 to 1/3 cup 
Coriander - 1/4 to 1/3 cup 
Ginger - 1/8 to 1/4 cup 
halal eos 
Cinnamon - 1/8 to 1/4 cup 
Coriander - 1/4 to 1/3 cup 
Ginger - 1/8 to 1/4 cup 


Applesauce: 

Cinnamon - 1/4 to 1/4 cup 

Cloves or Allspice - 1 Tablespoon 

Nutmeg - 1 to 2 teaspoons 

Lemon Juice - 1/2 cup 

Salt- 1 to 2 teaspoons 

Sugar, Honey or Vegan Sweetener - to taste 


Vinegrette: abasic vinegrette salad dressing consists of one part oil to two 
parts vinegar, alittle lemon juice, some salt and pepper, and agentle h¢"b such 
as tarragon. There are no exact amounts as everyone likes varying degrees 
ofthe flavors involved. Youcantake acouple of tomatoes, cut off the bad spots 
and then liquefy them in a blender with the vinegrette to add some zest. Try 
using a bunch of avocados for a a Feally tasty salad dressing. With avocado 
dressing: ditch the 
tarragon; try to use 
rice wine vinegar; and 
add cumin, cayenne, 
and cilantro when 
available. 





3 Magic Ingredients: 
what? your food needs help. Try these: 

1) Lemon Juice can give a lot of foods the boost they need. Asparagus tips 
love it when you pour Olive oil, lemon juice and tarragon on them. 
2) Vinegar isn't as scary as it seems if not overused. Rice wine vinegar is the 
best but regular vinegar will do. Start with a little and stir. Add more to suit your 
taste. 
3) Miso makes boring soup a virtual party. Add this after cooking; cooked miso 
isn't as good for you or the food. What you do is: scoop out a little liquid from 
the soup and mix the miso with it so it breaks up and forms a smooth, pasty 
texture, then slowly mix this back in the soup. 


The Garlic Argument 
The last operators manual says: “And remember folks, there is no such 
thing as too much garlic! 


This edition be it known that there is a dissenting opinion: There is such 
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athing as too much garlic. Itcan overpower the other 
herbs and spices used. The idea in seasoning is to 
achieve a balance of flavors. 


So, there you have it, folks. 


Notes on Cleaning: 


At the end of the cooking day: clean pots, 
pans, tables, countertops, Floors, used cups and 
utensils, and dirty buckets. For the dishes use 
dishsoap and a clean sponge; check for food 
residue; and rinse thoroughly as most soap is 
toxic. Be sure compost is off to a pile or appropri- 
ate holding place (see Compost). Take/ send 
leftover food to the Central Refrigerator, to 
another event or another organization, or to the 
next kitchen. Rinse all recycled cups and utensils 
in bleach water (one capful per bucket of water) 
and rinse with water after. Or you may use a 
sterilizing machine in the co-ops (which includes 
after rinse). 

We must leave each kitchen cleaner than 
we found it. In most kitchens we can return to clean 
after the meal, but towards the end of the shift people | 
get a little spacey for various reasons. So, it is. 
important to clean as you go as the day is much , 


easier that way. SERVING 


Along with food, you need serving utensils, eating utensil and plates or 
Cups, a box to throw in used washable things, salt (the salt-a-holics will mass 
bitch if you forget the salt), free-clinic supplies (currently given out on 
Tuesdays only), a donation can, FNB literature, and a Food Not Bombs sign 
(if possible). 

People often want to help. If you need help and someone wants to help 
(and you are comfortable with that), ask them to wash their hands first. We 
must be germconscious to avoidillness to allwe serve. For the same reason, 
do not let people serve themselves. 

At every serving, ASK PEOPLE TO BRING REUSABLE CUPS, PLATES, 
AND UTENSILS-FOR THE EARTH! Collect used things yourself throughout 
the park or other serving location. 


Keeping a clean scene: 

* Bring soap to the serving. 

* Don’t serve when ill, and have clean bandages on any wounds. 

*Wash hands, and tie back or cover long hair. Wear clean clothes or an apron. 
* Put forks and spoons in a secure container which won't spill. If they might put 
clean surfaces under them to protect them. 

* Put utensils that have fallen in the dirty pile. Clean or replace fallen serving 
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utensils; bring an extra just incase. 
* Watch to let no one put food back 
into the pot. 

* Do not cough, sneeze, belch, or 
blow snot on people or food. 

* Do not climb over food. 

* Take a break from serving if you 
need to smoke. 

* Rewash hands if necessary (see 
Cooking - Staying Healthy and 
Safe) 

* Do not eat or permit anyone to 
eat over the food. 

* It is generally unadvisable to let 
people serve themselves. Never 
leave the food unattended. 


A =) 


Le pS DOEELLDE LEE ALTO 





Dealing with Violent 
Assholes from All Walks 


of Life: 

Most people in America have a lot of rage they need to discharge 
somewhere. Since people think they can get away with stuff in anarchic 
environments like a Food Not Bombs serving, it is important to know how to 
deal with aggession. 

* Stay calm... 

* Remember the non-violence principles of Food Not Bombs. Taking one of 
those non-violence training sessions will help you creatively and peacefully 
resolve conflict. 

* Nicely asking people to be nice works more often than not. 

* Ifthe situationis difficult, callon people inthe crowd for support. Most of these 
people support the mission of Food Not Bombs. 

* Don't put yourself in a situation you’re not prepared for. 

* At the same time, remember that tolerating violence or aggression at 
servings only leads to more cer ropenanonegse 
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The Long Haul 

East Bay Food Not Bombs is one of several organizations that are 
members of the Long Haul, and we meet and have office space there. The 
Long Haul is a resource center and community space for radical grassroots 
activists. It provides office space for several organizations, hosts numerous 
political and social events, and houses the Infoshop, an activist reading 
room. 

Through memebership in the Long Haul we have access to the 
Long Haul resources: a large, informal meeting room with ample comfort- 
S aling, large conference tables, and chalkboards, Naess access, a 

BENS 2: : of . NE 









Ro Se 














SS ee ee ee ~\ 


darkroom, Mac Intosh computers, and E-Mail and Fax capapuites. 

We also get an office cheap ($50) that we share with Humane 
Services for the Mentally Crisised, a support group for victims of psychiatry 
and people looking for alternatives to the system to solving their problems. 
We used this office heavily during the struggle against the anti-homeless 
laws in the winter of 1994, and currently store a lot of Food Not Bombs 
paraphen-alia (literature, t-shirts) there. Currently we are renovating the 
space . We have an IBM compatible and are getting a macintosh. 


The Phone! 


Food Not Bombs subscribes to amessage service. Our mailbox number 
is (510) 644-4187. A rotating person takes on the task of checking the 
messages and acting on them or bringing them to the weekly meeting. What 
we should do, however, is use the phone to communicate within the group. 
This requires that everyone know how to retrieve messages from the phone 
service. Here, my friends, is how to do this: 
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Leave a message: Call the mailbox number and talk after the message (just 
like an answering machine). To bypass the message press [**]. To do 
anything else you must first - - 


Log-In: Call the mailbox from a touch-tone 
phone. Press [*] Enter the password an- 
nounced inthe meeting and press [*] again. 
Then you can - - 


Listen: Press[L]. Aftereach message you 
can press [D] to delete the message; [K] to 
keep the message; or [N] for the next 
message. If you are notthe personcurrently 
charged with checking messages for the 
group, always press [K] to keep (save) the 
message. 

In mid-message you Can press [B] to go back 8 seconds, [BB] to go back 
to the beginning of the message, or [BBB] to go to the previous message. 
Similarly, you can press [F] to go forward 8 seconds and [FF] to go to the end 
of the message. You can also press [1] to pause or resume the listening 
session. You can leave “listen” mode by pressing [XX] or hanging up. 





Change the Message: Press [M] for modify. Then press [O] for Outgoing 
message. After you hear the current message, press [K] to keep the message 
or[R] to record anew message. Only change the message if you are currently 
checking messages for the group or if you must immediately tell something to 
everyone who calls East Bay Food Not Bombs. 


Besides voicemail, another internal communication method is our phone 
list, containing the best available phone numbers of people actively associ- 
ated with the group. 


Transportation 

Food Not Bombs is interested with 
abolishing or atleast drastically reducing 
private automobile use on a bioregional 
scale. We have several transportion 
methods at our disposal. As of this 
manual’s writing we have: 
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* The Hand Cart : This object is stored 
at Chateau North Kitchen and is useful 
for transporting things short distances 
at 2-3 mph. It is usually used to transport 
food to People’s Park, as well as to 
Telegraph Ave., UC Campus, andother 
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local destinations. . 


* The Electric Vehicle : Affectionately known as the NARF, this golf-cart like 
device seems to be running a lot slower and more pained these days but can 
still be used. It floats from house to house and often needs to be tracked down. 


* Bicycles : These are privately owned and are used to transport humans. 
Sometimes they can be borrowed, so don’t be afraid to ask. Here now is an 
invitation for all FNBers: that is to be the one to build us a bicycle cart. If you 
do this you will have hoards of people kneeling at your feet and throwing lavish 
hero-like praises in your general direction. 


* The Truck : this is a Toyota standard transmission thing. At this current time 
you can generally contact Arthur or Elisa to find the truck and a key to it (see 
the phonelist). Only a licensed driver should drivethetruck. This is because 
under California State Law, if someone gets pulled over in the truck and is not 
licensed to drive it the cop can impound the truck right there. Wasting funds 
on getting the truck out of impound would really suck; preventing a mission 
- losing a bunch of lunch to the cops 
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Picking Up Food 


Monterey Market 
Location: Cornerof Hopkins and Monterey, Berkeley. Go Northon Sacramento 


St. until it ends. Turn right on Hopkins and go two blocks. 
Time: Mondays and Saturdays at 2 p.m. 


On Mondays you should call first. Monterey Market's phone number is (51 0) 
526-6042. Ask for Valentin (our main man) and ask him when a good time tc 
come is. Generally, before noon or after 2 p.m. is best. When you get there 
find Valentin who works outside and tell him you are with Food Not Bombs 
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You often have to wait 15 to 20 minutes as he is generally very busy. Valentine 
will give you a very large amount of fruits 
and vegetables. You need to give him a 
donation slip for tax stuff; Judy has these 
forms. If you don’t have a form don't panic: 
you can give himone next time, or chances 
are we have given him extras in advance. 
Bring the produce to the central fridge 
(currently located at the Frog House). 


Rockrid af 
Location: 5492 College Ave., Oakland. A 
few blocks South of Rockridge BART. 


Time: Tuesday at9 a.m. Do not come later 
than 10 a.m. when they are busy. If you 
misstheminthe morningcalland apologize, 
thenshow up at2p.m. afterthe lunch rush. 





You don’t need to call first. Just Show up 

and tell them you are with Food Not Bombs and are there to get the 
potatoes. They will give you left over home-fries and baked potatoes and 
sometimes a few bonus goodies. Take the stuff to the Frog House. 


Berkeley Farmer’s Market 
Locations and times: 


1) Center St., between MLK and Milvia, Saturday at 2 p.m. 

2) Haste and Telegraph, Sunday at 3 p.m. 
(May to October) 

3) Center and Derby, Tuesday at dusk or 7pm. 


You don’t need to call first. Find the table or 
representative fromthe Ecology Center andtell . 
them you are with Food Not Bombs. When the 
Farmer’s Marketcloses at the times listed above, 
all the food to be donated will be gathered in one 
place. Divided the food with the other food 
distribution groups present and take our share to 
the central fridge. This is a “you Snooze, you loose” pickup, So be on time. 





Uprisings Bakery 
Location: 1210 10th St. at Gilman. 527-4043. 
Time: 24/7 

Our oldest, best bread pick-up. Call first because occasionally 
they're out of bread. Then go get the bread. This pick- up is good for big 
events, short notice, solidarity road- trips, etc. 
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Oakland Produce District 

Location: Two blocks radius of 3rd and 
Franklin, downtown Oakland, near Jack 
London Square. 


Time: Any weekday at 8:00 a.m. Beston 
Friday. Go to several vendors asking 
them if they can donate food to feed the 
homeless. Collect what they donate if it 
is usable. If you make a habit of this pick- 
up you can learn which merchants are 
helpful. 


Noah’s Bagels 2344 Telegraph Ave., 
Berkeley. 849-9511 (mgr.=Eddie) 
(see below for College location) 





OTHER FOOD SOURCES ~ 


Just Deserts 1823 Solano, north Ber- 
keley. 527-7344 (before 10 a.m.) 
2925 College Ave., Berkeley. 841-1600 hers 10 a.m.) 


The Cheese Board 1504 Shattuck Ave., Berkeley. 549-3183 
Will call us (Judy) when they have pizzas to donate. 


Macrobiotic Gr n rganic Cafe 1050-40th St., Oakland. 
653-6510. Will call us if they have a donation. 


Acme Bread 2730-Sth St., Berkeley. 843-2978 
Brother’s Bagels 1469 Shattuck, Berkeley. 649- 
9422 
1281 Gilman, Berkeley. 524- 

3104 
The Bread Workshop 1250 Addison, Berkeley. 
649-9735 
Charles Gray (sea veggies) 547-6816 
Grainaisance 1580-62nd St., Emeryville. 547- 
7256 
Living Foods 1581 University Ave., Berkeley. 549- 
1714 
Noah’s Bagels Telegraph (see above) 

3170 College Ave., Berkeley. 654-0944 
Semifreddi’s Bread 4240 Hollis, Emeryville. 652-6412 
Whole Foods corner Telegraph Ave. and Ashby, Berkeley. 649-1333 
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Most of these places we have to call first; occasionally we will get a call 
from one of these places or another completely random place. 
New contacts can always be made, so keep your eyes and ears open ! 
Coming soon: Odwalla Juice 


SUPPLIES 


Some items must be transported to each kitchen for use each cooking © 
session as they are unique and essential. These are the two 15 gallon pots 
and the two pressure cookers. The Frog House doesnt need these items as © 
there are enough pots and pans there (although these must stay there). 


Every kitchen should always have thé following items. Please inform the — 
group at the next weekly meeting if you are,missing something. | 
* 4to 6 5-gallon plastic buckets and at least three lids. Bus tubs or huge bowls 
also work. These are for holding food or compost, and for washing produce | 
or dishes. | 
* 2-3 cutting boards Pate ; | 
* 9-3 chef's knives and 2-3 paring knives (a serrated knife is handy, too) 

* a vegetable peeler and a grater 3 
* a colander (for draining stuff) 
* a big spatula 
* a long wooden spoon (for stirring the BIG pot) 
* 3 metal serving spoons and a ladle (a pair of tongs might help, too) 
* a big pot, a small pot (for ladling), and a frying pan 
* as many large plastic containers with lids as possible 
* small containers of some kind to hold herbs and spices 
* a donation can 
* this manual 


These supplies 
should also be in every | 
kitchen and must be re- | 
plenished periodically. 
* Dry grains and) 
legumes. Wegetthese - 
in large orders which 
are stored at a central 
location (currently the. 
Frog House). These’! 
items are to be picked 
Up along with 
perishable produce on. 
the cooking day they 
are needed:~ [hes¢ 
items (along with 
cooking oil) are ordered. 





from Fowler Brother's Warehouse (minimum order $350). 

* Fresh Garlic. It is up to us to drive the vampires out of People’s Park !! 

* Whole Ginger root (optional) 

* Spices: Ground bark and roots. Try to stock all of these: Chili powder, 
cinnamon, curry powder, ginger, black pepper, cayenne pepper (red pepper), 
cumin, coriander 

* Herbs: Aromatic 
leaves. You should 
have: Basil, oregano, 
thyme, sage, 
rosemary, dill, & 
tarragon, marjoram. & 
Herbs and spices! 
should be replenished | 
from the Frog House. 
lf we are totally out of 
something you need, 
you may purchase it 
from Country Cheese 
at San Pablo and 
Addison who gives 
FNB 10% off. Normally 
-wepurchase herbs and 
spices from The San 
Francisco Herb 
Company whenwe buy 
inbulk. They give Food 
Not Bombs 25% off. 
* Cooking oil, vinegar, & 
soy sauce, (sesame SS 
oil). Stored at Frog WN 
House and at Chateau = 
northkitchen. Youcan && 
purchase these things 
cheap at Wholesale 
Depot at 2nd and Hearst in Berkeley if our main stock is out. 

* Plastic cups, plates, forks, spoons. These are occasionally distributed to 
everyone. If you suddenly run out, go get them from a kitchen that has them 
or buy them. The cheapest source is CostCo in Richmond (Central Ave. off 
of San Pablo Ave.) 

* Salt. Anthropologists and Nutritionists are still studying People’s Park to find 
out why so much Salt is consumed there. 

* Literature and related stuff (buttons, stickers...) You will probably be able to 
find the originals and perhaps duplicates of these items at our office inthe Long 
Haul. Keep some with the other supplies to bring to servings and other political 


events. 
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Produce Triage | 
Or, deciding which vegies & fruit to use, which to compost, and which © 
to leave for tomorrow and the next day | 
When you pick up food to use for that day, check all the boxes in 
the refrigerator and on and under the table. You will want to take vegies 
that work together, and leave ones that don't fit in, or that you don’t have 
time to process. For example, say you need a box of bell peppers and 
there are five or six boxes of them. One box is moldy; if you have time and 
there is room, dump it in the compost barrel. One box has some dead 
peppers, but a lot of good ones- take that box. Leave the other better 
boxes for use later in the week. Do this same process for everything you 
take. Try to build your meal around what needs to be used RIGHT NOW. 
Greens and berries especially deteriorate quickly and won't wait. If you 
have the time and if there’s room in the fridge, put boxes of produce that 
are okay but on the edge in the fridge for the next day. 
Fragile produce such as greens, berries, grapes, bartlet pears and | 
broccoli need to go in the fridge. Most root vegies (except yams, sweet | 
potatoes and carrots), winter squash, melons, apples and lemons are okay | 
outside. Summer squash, peppers, eggplant, cucumbers, green beans and | 
tomatoes are okay outside for a while if they need to be. 
If you have picked up produce from the market and are bringing it 
for storage, plan to spend some time sorting and rearranging produce. 
Don’t stack a wall o’ boxes in front of the already full but unsorted table 
and leave, because then someone will have to move all those boxes to sort | 
food. Are there six flats of moldy strawberries in the fridge? Take them out 
and dump them in the compost barrel, putting all the plastic baskets, plastic | 
bags, metal twist-ties, etc. in the garbage, and the boxes in the recycling 
area (unless they are waxy boxes which go in the trash). Quickly check out | 
the produce, on the table, the shelves, and the floor. Put the o/dest but 
usable produce on top of the table or in the fridge. Look through this stuff to | 
remove bad items that could affect the other produce. Compost (or set 
beside the compost if out of time) boxes that arent worth sorting. Put hardy | 
new produce on the floor or under the table. While picking up the produce, 
do not accept items you know we won't use, for example, artichokes, 
coconuts, or 15 boxes of just about anything. Thank them but explain we 
can’t use it. | 
General maintenance of the produce storage is a big job. During 
the height of the produce season it can take two people three hours. Ideally 
a couple of people should commit to this task apart from food delivery. In 
addition to this, some foods need special processing and maintenance: 
(1) Fresh basil (in quantities that we can't use soon) needs to made into 
pesto and frozen. 
(2) Lemons should be squeezed, and the juice should be frozen. 
(3) Root vegies such as radishes, turnips and beets which greens attached — 
need to have the greens removed before the greens turn to slime. These 
vegies can survive outside the fridge once the greens are removed. 
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rhe Joy of Compost 

Composting is an important part of our vision of sustaining life. 
We put our food wastes back into the earth to nurture new gardens. 
FNB creates a considerable amount of good compostable materials. All 
food that is too old to use, bad parts, onion/garlic skins, carrot tops, 
orange and banana peels, outer lettuce leaves, zucchini ends etc... 
goes into plastic 5 gallon compost buckets as we prep the food. 

These food scraps are then composted in a pile in Peoples Park, 
at the cooking house or a nearby garden. Here’s composting procedure 
for Chateau 
days/ Peoples 
Park compost: 

1. Gather all 
compost 
preferably in 5 
gallon compost ~ 
(not “food only”) 
buckets. 
(Sometimes a 
waxed boxes ay 
work okay for ; 
lettuce leaves or, 
something not 
gooey). 

2. Chop the 
compost. nt 
Easiest method ORS 
is to use the OOD MDE GSS Eee 
Straight shovel and with vigor and care (not to cut bucket) 
Good exercise. Standing on the step up helps. 

3. Transport compost to mid-section of the far west of Peoples Park 
where the compost boxes are. Using the cart before or after lunch 
works best. Sometimes on handlebars and baskets of bikes works. 

4. Mix our “green” nitrogen rich food waste with equal volume of dry the 
most important step for a successful compost. Our most common 
problem is when there is not enough “brown” material and the compost 
doesn’t get the air it needs and anaerobic (without oxygen) conditions 
develop. This creates a really smelly (ammonia like) goo pile. While 
indeed your pile will eventually breakdown like this it loses important 
nitrogen. An ideal pile is well aerated (turning weekly helps!) and the 
dampness of a wet sponge. A too dry pile will breakdown slowly and it 
may be best to moisten a drying pile in summer months. 

5. Turn or “fluff” existing piles. The idea is to mix air in, too. 

6. Rinse out the buckets and return cart and buckets to under the porch 


wat 
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of Chateau North kitchen. 
Finished compost can be achieved — 
in 1-3 months after the last new waste is | 
added. Ways to speed the process | 
include chopping finer, getting a hot pile, | 
and turning more often. You will | 
recognize finished compost because it 
will look and smell like dark sweet earth. © 
You may need to sift out big particles. 
Compost is excellent to add to 
garden and house plants. It can be dug © 
into the garden adding humus and 
nutrients or used as a mulch. It 
nourishes the plants, helps retain water 
and creates a living soil, completing the 
cycle of birth, death, life. | 
Building the Compost Nation | 
lf the People's Park compost is 
overloaded or something else is wrong, 
INIA / WW sometimes we can add compost to 
Chasteau's composting system. But always consult a Chateauvian who 
knows something about the system. Also, if we have room in our 
compost and Chateau is overflowing, takr some of theirs to the Park. 

Compost piles are created by Food Not Bombs at the cooking 
households as well. This task should not be left just for the residents. 
Besides the compost produced at cooking, large amounts are 
generated where food is stored as well. | (cnet Egil 
This is kept in large containers about v . 
50 gallons in size until it can be 
transported elsewhere. 

In addition to the food scraps 
we compost ourselves, a lot of this stuff 
is accepted by the Spiral Gardens 
Collective and the ASUC Composting 
Collective.Spiral Gardens, a local 
groovy grassroots gardening group, 
operates a composting system at its SPAS 
59th Street Community Garden on 58th 7p | (0 is S PRE 
street between Adelaine and Market Lash ues 


(can't miss it). The ASUC Composting ay : 

Collective, an organization devoted to 

recycling campus food scraps, recieves ; 

compost at UC Village in Albany. i acme 
To learn more about compost, aaa ~, 2 pia 

check out the composting classes at A? 


the Ecology Center, 548-2220. 
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and Building Community 


Consensus 

As the Food Not Bombs movement grew out of the anti-nuclear 
movement, East Bay Food Not Bombs, like all Food Not Bombs, uses 
formal consensus as a model for decision making in meetings, as well as ir 
cooking, serving, etc. This is how it is done: 
Identify the Issue: What are we really trying to resolve? Why are we 
here? What's it all about? Before we make any decisions, determine just 
what it is we are trying to decide. 
Clarify: Before discussing the issue, clarify it with existing information and 
questions. 
Discussions: Similarities as well as differences of opinion should be 
examined. Options should be brainstormed and concerns raised. Avoid 
details prior to selecting an option. 
Proposal:Anyone can articulate a proposal, when it appears that a sense 
of agreement has been reached.. ; 
Discuss Proposal: Ask questions to clarify proposal. Add friendly 
amendments to modify the proposal to meet all concerns. 
Test for Consensus: Check for serious concerns or reservations. If 
concerns are numerous or Critical go back for more discussion. 
Formal Consensus: Facilitator asks for consensus and looks around for 
smiles, thumbs up, wiggling fingers, etc. At this point, everyone will have: 
*Consensed 
*Stood Aside - Disagreed with the proposal but let it slide. 
“Blocked - Killed the proposal. 


Dynamics: Making Our Process Work 


Good dynamics make everybody happy, we get a lot done, and 
everybody gets to participate. Bad dynamics leave important issues 
undone so someone has to figure it out later, make people miserable and 
bitter, and leave some people out of the process while other people 
dominate. Obviously we want good dynamics. 

While some groups appoint, in addition to a facilitator, a time 
keeper and a vibes watcher, in the East Bay Food Not Bombs these are 
usually collective responsibilities. Feel free to point out when people are 
taking too much time on something, or when the energy is negative and we 
need to reaffirm our positive feelings and purpose. 

Key aspects we need to make our process positive and productive 
are: 

Respect: Accept objections, trust those who make them to be acting 
responsibly. Help find ways to satisfy concerns. 

Responsibility:Block consensus only for serious, principled objections. 
Help others to find a way to satisfy your objections. 
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FLOWCHART OF FORMAL CONSENSUS 





INTRODUCTION 


QUESTIONS WHICH 
CLARIFY PROPOSAL 










LEVEL ONE 


GENERAL DISCUSSION — 
CALL FOR CONSENSUS ( YES | 


LEVEL TWO CP 


LIST CONCERNS 
DISCUSSION 
CALL FOR CONSENSUS 


LEVEL THREE NO) 


RESTATE CONCERNS 
(ONE AT A TIME} 
QUESTIONS WHICH 
CLARIFY THE CONCERN 
DISCUSSION LIMITED 
| TO ONE CONCERN 
ARE ALL CONCERNS R (res } 
RESOLVED? < 


AN 
CONSENSUS 
See 


UNRESOLVED 











CONCERNS 


LISTED 


PLAN FOR | 
IMPLEMENTATION | 





CLOSING OPTIONS 





CONCERN 
(STANDING ASIDE) 





Fram ON CONFLICT AND CONSENSUS by CT. Lawrence Butler, a 
handbook about decision making ustng the process of Formal Consensus. 
The book ts available from: Food Not Bombs Publishing, Suite 306-35, 
1430 Massachusetts Avenue, Cambridge. MA 02138, (617) 864-8786. 
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Cooperation:Look for areas of agreement and common ground, avoid 
competitive right-wrong, win-lose thinking. When a stalemate occurs, look 
for creative alternatives or for the next most acceptable proposals. Avoid 
arguing for your own way to prevail. Present your ideas clearly , then listen 
to others and try to advance the group synthesis. 

Creative Conflict: Avoid conflict-reducing techniques like majority vote, 
averages, or coin-tossing. Try to resolve rather than avoid conflict. Don’t 
abandon an objection for harmony if it is a real problem. Do not try to 


reward people for standing aside and do not trade off objections. 








When Consensus Fails 
The group mind just isn’t there. A group thinking process cannot work 
effectively unless the group is cohesive enough to generate shared 
attitudes and perceptions. When deep divisions exist within the group, or 
when members don’t value the groups bond over their individual desires, 
consensus is an exercise in frustration. 
There is no solution There may not be a choice everyone or even 
anyone will like. Would we rather be shot or hung? When bogged down 
trying to make an impossible decision, are we dealing with an illusion of 
choice (Coke/ Pepsi? Casn we just refuse to participate? 
Rapid, Intensifying, Lethal, Chaos Forms In an emergency where 
there’s no time for discussion, maybe everyone can try to let someone 
lead. 
Trivial issues We must not spend half an hour debating whether we shall 
break for 40 minutes or an hour for lunch. Consensus is a thinking process, 
if there’s nothing to think about... 
Insufficient Information You're lost in the wilderness and no one knows 
the way bac k, you cannot decide by consensus the correct way to go. 
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How to Be Constructive, Productive, and 
Generally Nice at a Meeting 


Ever had a bad meeting? If not, you are new to 
East Bay Food Not Bombs. 


these behaviors: 


Dominant behaviors: 





exception to every generality. 


lf so, you might recognize 


* Hogging the show: talking too 
much, too long, or too loud. 

* Problem Solver: continually giving 
answers before others have had much 
chance to contribute. 

* Speaking in capital Letters: giving 
one’s own solution or opinion as the 
final word on a subject, often 
aggravated by tone of voice or body 
posture. 

* Defensiveness: Responding to 
every contrary opinion as if it were a 
personal attack; “People obviously 
didn’t unnerstand what | was saying. 
What | meant was...” 

* Nit-picking: pointing out minor flaws 
in others’ statements and stating the 


* Restating: Stating in another way what someone else, especially a 
woman, has just said perfectly clearly. In other words, repeating someone 
else’s point as your own, as if you weren't listening or it doesn't have 
meaning if someone else, especially someone you don't feel is as 
important as yourself, said it. Or, like saying the same thing over again 


unnecessarily...etc 


* Attention-seeking: using all sorts of dramatics to get the spotlight (as 


above) 


* Put-downs and One-upmanship: “Il used to believe that, but now...” or 


“How can you possibly think that?!” 


* Negativism: Finding something wrong or problematic in everything. 
* Focus Transfer: Tranferring the focus of the discussion to one’s own peé 


subject to give one’s own pet rap. 





* Self-Listening: formulating a response after the first few sentences, not 
listening ti anything from that point on, and leaping in at the first pause. 

* inflexibility: taking a last stand for one’s position even on minor items. 
* Avoiding Feelings: Intellectualizing, withdrawing into passivity, or 
making jokes when it is time to share personal feelings. 

* Condescension and paternalism: “Now, do any women/students/ 
younger people have anything to add?...” 

* Being On the Make: Using sexuality to manipulate others; Not to be 
mistaken with flirting. 

* Running the Show: Continually taking charge of tasks before others 
have a chance to volunteer. 

* Graduate Studentitis: Protectively storing key group information for 
one’s own use and benefit. 

* Speaking for others: “A lot of us think we should...” or “What so and so 
really meant was...” 


Submissive Behaviors 

Ending a statement with a 
Question mark: “I really disagree 
with that?” 

Self-Sabotage: “This is really 
stupid, but...” or “Ithink that maybe 
| kind of feel strongly about this 
issue.” 

Star-gazing: idolizing more 
experienced or charismatic 
activists and downgrading oneself 
in comparison. 

Walking on eggshells: tailoring 
one’s comments to calm down or kas 
soothe a volatile member of the a ee ; 
group; holding back words for fear that they will upset § someone. 
Deferring to others: “Go ahead..”, “You were first.”, “Ithink he is more 
qualified...” 

Pushover: Abandoning an idea or opinion at the first sign of 
disagreement. 

Feeling Expendable: Assuming your opinions are irrelevant or naive; 
imagining oneself as a faceless observer. 





You've probably seen most of these in action and used a few 
yourself. But, don’t take this as a list of “no-no’s”. Consider it a guide to 
finding a balance between the opposite sex-roles we've been taught. 
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Harassment, Safety, and Respect 

We would like to think that in a community of people fighting to 
change things that there wouldn’t be sexism, harassment, of other such 
bullshit going on. Wrong. The baggage from this society manifests itself. 
We try to educate each other as we go along in our work, calling people on 
their shit and helping each other evolve. But this takes a lot of our energy, 
and it’s not always worth it, and no one should be compelled to take 
responsibility for someone else’s behavior. Sometimes we have to draw the 
line. 

In the summer of 1992 we developed guidelines about harassment. 
Statements were issued about sexual harassment in Food Not Bombs by 
the Food Not Bombs Women’s group. 


“The issue of taking direst action against sexual harassment should 
not be viewed with suspicion, bemusement, or even quiet resentment- the 
individuals who have been subjected to it 
deserve more consideration and respect. 
This is not an instance of nagging bitches 
trying to stir up trouble or unnecessary 
conflict. On the contrary, discussing how to 
resolve the problem of harassment is an 
opportunity to educate and empower the 
individual members of Food Not Bombs. 
Some may feel that associating this 
discussion with “women’s issues” is counter- 
productive, as this connection may prove to» 
be an exclusionary act. No one is stating that, 
= men are exempt from harassment- the ) 
= policies established by Food Not Bombs to 
= combat harassment will be applicable to all | 

members, regardless of gender. However, it | 

cannot be overlooked that women are more | 
susceptible to attacks of this nature- we are confronted with it whenever we. 
walk down the streets, whenever we turn on the television, whenever we | 
- examine our societal status. So why is it that when we attempt to draw 

attention to this fact, our voices are drowned out and our experiences are 
minimized? Why does the responsibility fall on our shoulders to prove that | 
we’re not lying or overreacting? What exactly is so threatening about 
resolving a problem that can be defined as a “women’s issue”? 

lf any individual(s) believe(s) that she/he is being harassed or 
violated, that individual has the right to address this problem to the larger 
group so that immediate action can be taken. Every member of Food Not 
Bombs has the right to feel safe and supported while working with others. — 
Measures need to be taken so that the individual in question does not have 
to alter his/her behavior in order to feel comfortable. Rather, the | 
problematic personality should be made to undergo behavior modification. © 
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This involves being informed of inappropriate conduct, not being allowed to 
work with the individual who has been harassed, and being made aware 
that Food Not Bombs (as a collective organization) will not tolerate such 
aggressive and potentially destructive behavior. Emphasis needs to be 
placed on the problematic personality and that person’s willingness to 
cooperate with Food Not Bombs as a whole. Any individual who repeatedly 
harasses others should be asked to leave the organization or to work only 
with members who do not feel threatened by that individual’s presence.” 


Food Not Bombs developed “Guidelines on What to Do When 
Sexual Harassment or Other Abuse Arises:” 
1. Guidelines apply to both men and Women of Food Not Bombs. 
2. Guidelines come into play when all communication has failed or 
harassee feels too threatened to communicate to harasser. 
3. Person comes forward with complaint to the group. 
4. Person need not explain details to the larger group (her/his privacy 
respected). | 
5. Person bringing complaint will choose 2 or more willing individuals to 
represent her/his needs. 
6. Willing individuals will speak to harasser before next meeting. 
7. lf warranted, harassee may request not to work with harasser leaving 
the harassee free to work when she/he pleases and consequently harasser 
loses some of her/his privileges. 
8. If harasser does not change his/her negative behavior and extreme 
circumstances are present, the harassee has the hon LO anis i the 
harasser not be present at meetings. ee 
9. All of the harassee’s requests will be 
discussed in the larger group to insure 
that harassee’s requests are warranted 
and to insure that prejudice does not 
occur against said harasser. 
10. All complaints, individuals, and 
Situations are unique and will be 
approached accordingly. 





Unless you are cooking at your 
own house, Food Not Bombs members 
are guests, and Food Not Bombs itself is 
a guest. Obviously, residents of any 
house can 86 an unwanted guest, and 
Food Not Bombs does not invite 
unwelcome persons to any house. People 
who do not respect their hosts are a real 
drag on Food Not Bombs. You do not 
have the right to invite police or unrelated 
Strangers into someone else’s house. 
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Networking in the East Bay 
Part of the Food Not Bombs project is building connections with 
the struggles for freedom and social justice in the East Bay. Why the East 
Bay? Because we're East Bay Food Not Bombs! Here are some things 
Food Not Bombs deals with, and I'll include lots of background for people 
new to the area. 


People’s Park: Forming out of the Southside community, the focus of 
Food Not Bombs so far has been on People’s Park and Telegraph Ave. 
People’s Park became common land in 1969 when it was avacant lot 
seized by the community from the University, and developed into a com- 
munity park and movement center. Since then, the University has sought to 
find a convenient way to take it back. 
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Inthe 1980s, the 
growing masses of 
people becoming 
homeless through 
Reaganomics joined 
the Berkeley street 
community in using 
People’s Park as a 
refuge, Causing 
People’s park to be 
regarded as a general 
homeless issue as 
well as a free speech/ 
‘open space/ People’s | 
liberated zone as it 
was originally 
conceived. Appropriately, homelessness as well as these other political 
issues have traditionally been the concerns of Food Not Bombs groups. 

Shortly after East bay Food Not Bombs was formed, the People’s — 
Park Lease, an agreement between the University of California and the | 
City of Berkeley, was ratified. The called for the construction of sports 
facilities on the People’s Park lawn and a proposal to create rules govern- | 
ing all aspects of activity in the park. When the construction of volleyball | 
courts in the park commenced, four days of rioting and massive police 
action followed. Claiming to be suppressing opposition to the courts, the 
police also acted to disperse the homeless community and control all 
pedestrian activity in the neighborhood. 

Since this time there has been occasional conflict and general 
tension in the People’s park community. By bringing regular meals to the 
park, supporting festivals and events and holding our own music festival | 
once each year, we have (1) supported the beleagued homeless popula- | 
tion materially (2) created a social gathering of the park community on a 
daily basis (3) extended solidarity to and combined strengths with other 
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As this is written (1995) much debate has arisen about most 
aspects of the park, as the end of the lease approaches and the future is 
uncertain. Food Not Bombs, as one of the more organized elements in the 
People’s park situation, is taking a major role in uniting the community on 
the current issues. 


University of California: This place has been 


home to all kinds of historic political events 
and calamities. Today a wide range of student 
groups are trying to get an actual real move- 
ment going on a variety of issues. Meanwhile, 
the Regents, administration, and state govern- 
ment continue to move the University in a 
conservative, militarist, expensive, expansive 
direction as the quality of education declines . 
due to (selective) budget cuts. 

A large number of Food Not Bombs 
members are UC students. Since we want'as 
many people as possible to join Food Not 
Bombs outreach on campus is important. We 
often support campus demonstrations with 
refrshments and literature, and we sometimes 
like to table on Biko (Sproul) Plaza at lunch Se 
hour and network with campus volunteer Ene Raoea es 
programs. 
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Berkeley:The City of Berkeley has a bizarre policy towards homeless 
people. While funding unusually (for an American city) substantial re- 
sources toward homeless programs the City also engages in widespread 
police harassment of the homeless. The apparent goal is to achieve contrc 
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of the homeless through both positive and negative reinforcement. 

This reached absurd proportions last year, as the City moved to 
pass special anti-homeless laws, restricting sidewalk sitting areas and 
banning panhandling at night and in a couple other situations. Food Not 
Bombs was active in the protests against these laws, especially when they 
were first proposed in a more draconian form. Although passed by th City, 
these laws are blocked by an injunction from an ACLU civil rights suit. 

There is a strong urban ecology movement in Berkeley, focusing a 
lot on transportation; promoting bicycles and alternative vehicles while 
opposing projects like the Interstate 80 widening in the city. A monthly 
bicycle demonstration/ parade, the Critical Mass, has developed. 

We bring refreshments and literature tables to demos on all these 
things. There are also some good festivals to table at. 


Oakland: Oakland was the founding place of the Black Panther Party, 
whose community programs were one model for the formation of the Food 
Not Bombs movement, as well as groups like copwatch, a local police 
monitoring group. Although much of the Black Self-Determination move- 
ment has been suppressed by the government, Oakland is home to many 
groups working on racism and poverty. As well, Oakland is a regional 
center with a big city government, a Military Entrance Processing Station 
(for a whole region- several states), occasional big events, lots of squat- 
ters, and immense poverty. 

_ In 1993, we were invited to bring food to the street corner at 14th 
and Jefferson, by the Sutter Hotel, in downtown Oakland. this area con- 
sists of many “welfare hotels” at the edge of the expanding financial district, 








so gentrification is a major problem. Across the street a new federal 
building has been constructed. In contrast to People’s park where we serve 
mostly indigent single homeless people, whole families are usually served 
at the Sutter. This weekly meal combined with free clothing distribution by 
another individual has been the nucleus of a new community building 
experience. 

We have began bringing literature, produce, and bread to the 
Acorn housing project in West Oakland on Saturdays and and may soon 
be bringing not meals. | 

The North Oakland neighnorhood by the Berkeley border is where 
most of East Bay Food Not Bombs lives. Many ideas abound for projects 
in this area; a neighborhood picnic, grocery distribution, or a “free store.” 

Fae Thsi area doesn't yet have a place where 

people gather en masse so lauching new 
FNB projects here will require much creativity 
and brainstorming through the neighborhood. 


Other East Bay Activity: The Concord 


Naval Weapons Station, just north of Con- 
=~ cord, ships explosives all over the world to kill 
wy ee ¥ a very diverse cross- section of people. To 

Se es the South, the Lawrence Livermore National 

ma ae ee Coa Laboratory (Supervised by the University of 
California) continues to conduct military research. The Food Not Bombs 
movement often feeds and supports demonstrations at these locations. 

In Richmond, communites are organising against pollution from oil 
refineries, which usually just happens to be discharged in communities of 
color. There has been some discussion about a Food Not Bombs group 
that could start in Richmond. 





Networking 
All Over the 
Place 

Big Mountain: 


Somehow we have 
become involved with the 
Dine (Navajo) Resistance 
at Big Mountain in 
Northeast Arizona. 
Although they had lived on 
their land traditionally for 
1000 years, in 1974 the 
U.S. Congress ordered the 
removal of 10,000 Dine 
people from their land. This 
act was designed to 





facilitate open pit mining of the area by Peabody Coal Company. Several 
families have refused to move, enduring 20 years of pressure and 
intimidation under severe poverty. 

We have been part of three trips to Big Mountain so far, aiding the 
resistance with food, clothing, building and land tools, and other stuff. We 


seek to spread information about the Big Mountain crisis in the East Bay. 


Earth First! 
In sell! eae 300 miles North of here activists deperately 
os Sw EON struggle to 


save some 
of the last 
remaining 
old-growth 
Coastal 
‘ Redwood 

forest. 
These 2000 
ee year old 
ase" trees form 

= the 

structural 
es SS = base ofa 
SESS SSS EN 3 SESE SRE till mUCH 

more ancient ecosystem, ‘that has survived many ice ages sayy way of its 
coastal location. Throughout North America, Earth First! activists set up 
emcampments to challenge eco- destructive corporations tree by tree, and 
teach biocentrism, that all living things have inherent value. 

Food Not Bombs is involved in sending food and other supplies to 

remote Earth First! base camps. With increasing frquency, East Bay Food 
Not Bombs has worked with other West Coast Food Not Bombs to create 


field kitchens at Northern California events. 





showdown in San Francisco 

The biggest test ever of the strength of the Food Not Bombs 
philosophy was the on-going harassment of San Francisco Food Not 
Bombs by the pglice and city government. Despite years of routine arrests, 
totalling over 1000, and the malicious multi- felony false prosecution of 
alleged leader Keith McHenry the group continued to operate. Outlasting 
the Tyranical Mayor Frank Jordan SF FNB is now free to serve without 
such persecution. 

East Bay Food Not Bombs went for demonstrations and servings 
when resources permit. Many East Bay FNB members were arrested a 
couple times for Food Not Bombs in San Francisco, and a couple were 


arrested many times. 
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Networking with Other Food Not Bombs: 
We are ready to support other Food Not Bombs groups when 

resources permit when: 
1) Anew group is starting and needs resources and encouragement. 
2) A group is under attack, usually from police harassment. 
3) Agroup has a large project, festival, event, etc. that is to big to handle alone. 
4) Any other reason that moves us. 

Of course, other Food Not Bombs groups are also ready to support us 
should the need arise, and have done So in the past. 

In 1995, we experienced the second world- wide Food Not Bombs 
gathering to happen in San Francisco . Being located across the bay from 
San Francisco has allowed us to partipate in planning and partially co- 
hosting these gatherings. This year another gathering is scheduled in 
Atlanta. 

Food Not Bombs groups are 
connected by the Internet and by two 
periodicals, The Food Not Bombs Menu 
from San Francisco and The Forum in 
Arcata. But the most important 
connections are made inperson. .- 

When Food Not Bombs people ~ 
wander aimlessly (or aimfully) around the 
continent lots of people get to work in 
each others cities. So put this list in your 
back pocket before you go. -And 
everyone eventually comes to Berkeley... 
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he International Contact List for Food Not Bombs 


Sw 
MO 


A Food Not Bormts Menu 

Ann Arbor Food Not Bombs 
Arawak Cty Aulonomous Coliecive 
Arcata Food Not Bombs 
Ashewile Food Nol Borros 
Athans Food Nol Bombs 
Altanta Food Not Bombs 
Atlanta Food No! Bombs 
Austin Food Not Borrts 
Baltrtore Food Not Borrts 
Baton Rouge Food Not Bormbs 
Baton Rouge Food Nol Boros 
Bolas Food Nol Borrbs 
Bosion Food Not Bombs 
Bronx Food Not Bors 
Buriingion Food Not Bornts 
Calgary Food Not Bombs 
Chapel Hill Food Not Bombs 
Chattanooga Food Nol Bombs 
Chatianooga Food Not Bornds 
Chicago Food Not Borrbs 
Chicago Food Not Bombs 
Chicago Food Not Bornbs 
Cleveland Food Not Bobs 
Corpus Chnsti Food No! Bornbs 
Detrot Food Nol Bombs 
Dututh Food Not Bombs 

Eas Bay Food Not Borrbs 
East Lansing Food Na Borrts 
Edmonton Food Not Boros 
Eugene Food Not Boros 
Eugene Food Not Bornbs 
Expenmental Distro 

Food No Bombs Forum 

Food Not Borns Pubsshing 
Food Not Bots Rado Network 
Fort Worth Food Not Boobs 
Fresno Food Not Borrbs 
Gainsevthe Food Not Bombs 
Greensboro Food Na Borrbs 
Housion IWW & Food Not Bombs 
Incianapoks Food Nol Bombs 
Indenapoks Food Not Borbs 
Kalamazo Food Not Bombs 
Kansas City Food Not Borros 
Kensingion Food Not Borrts 
Knoxville Food Nal Bombs 
Knoxville Food Not Borrts 
Lexeste Food Not Borrds 
Leangton Food Not Borrbs 
Lite Rock Food Not Borts 
London Food Mx Bombs 
London Ontano Food Not Bombs 
Long Beach Food Not Bombs 
Madson Food Not Bombs 
Memphis Food Not Bors 
Mendocno Ffod Nol Borrbs 
Mendocno Food Not Bombs 
Mami Food Not Bombs 
MMawaukee Food Not Bombs 
Minneapots Food Not Bors 
Montreal Food Nol Bombs 
Munich Food Not Bombs 

New Brunswick Food Not Borrbs 
New Haven Food Not Borbs 
New Orfeans Food Not Bombs 
New York Food Not Bombs 
Newton Food Nol Bobs 
Norlok Food Not Bombs 
Northampton Food Not Bombs 
Ogden Food Not Bombs 
Olympia Food Nol Borns 
Orlando Food Not Borrts 
Otlawa Food Not Bombs 
Palm Beach Food Not Borrts 
Palo Alio Food Not Bombs 
Pensacola Food Not Bombs 
Pheonx Food Not Bornbs 
Pittsburg Food Not Bombs 


3145 Geary Boulevard, No.12 . San Francesco . CA 84118 
4356 Pine Ridge Court. Ann Arbor , M 48105 

PO Box 10178 . Columbus . OH 43201 

P.O. Box810. Arcata CA 95521 

22 Monroe Place . Ashevibe . NC 28801 

PO Box 608 . Athens GA 30603 

P.O Box 89237 . Afianta GA 30307 

770 Otmewood Avenue , Atlanta , GA 30312 

2900 Latayetie Avenue , Ausn . TX 78722 

PO. Box 4309 . Battmore . MD 21223 

2640 Alasa Street, Apt J, Baton Rouge . LA 70802 

858 Aringion Avenue . Baion Rouge . LA 70806 

P.O Box 932, Boknas . CA 94924 

P.O. Box 9183 . Cambridge . MA 02139 

PO Box826 . Bronx . NY 10454 

PO. Box 8456 . Burlington , VT 05402 

127 Oaksde Road S W.. Calgary T2V 4M6 . AB Canada 


C/o Intemabonalist Books 408 W Rosemary Street , Chapel Hil NC 27516 


402 Lancaster Avenue . Chattanooga , TN 37415 

P.O. Box 281 , Chattanooga , TN 37401 

Autonomous Zone, 1573 N. Miwaukee Ave 420 , Chicago . lL 60622 
8866 Prospect Street . Mies . Il 60714 

2045 North Ave . Chicago . IL 60647 

9800 Bosion Road . Cleveland .OH 44133 

3737 Manon Street . Corpus Chnsti . TX 78415 

P.O. Bax 23306 . Detrof . M 48223 

1514 North 6th East , Duluth , MN 55805 

0 Long Haul 3124 Shattuck. Berreiey CA 94705 
P_O. Box 6746 . EastLansing ,M 48826 

C/o Sarah Bel 5 Le Blanc Place , Sart Aberta , Canada TBN 4P1 
366 Clark Stree . Eugene , OR 87401 

P.O. Box 11708 , Eugene , OR 97440 

Apartado 13 — 2001 Seluba!l Codex , . Porlugal 

P.O. Box 985 . Eureka . CA 95501 

295 Forest Avenue, No 314. Porlland , ME 04101 

3145 Geary BA, #12 . San Francsco . CA 94118 

P.O. Box 8443 , Fort Worth . TX 76124 

C/o Tonee Melo, 3207 W. Shields Avenue, #142 . Fresno , CA 93722 
P.O. Box 14223 . Gamnesvite , FL 32604 

712Dick Steet . Greensdoro . NC 27403 

P.O. Box 981101 , Houston , TX 77098 

RR 1 Box 147 - Slate Road 44 . Moiganiown . IN 46160 

P.O. Box 55633 . indanapois , IN 46205 

315 Prospect Steet , Kalamazo .M 49006 

Co Infinte Sun, 1732 Oak Street, KansasCly , MO 64109 

1215 South Markoe . Philadephia , PA 19143 

1516 Laural Avenve. No 3. Knoxvte . TN 37916 

1516 Laurel Avenue, No. 3. Knaxvile , TN 37916 

Flat 2 - 121 Hinckley Road . Lewesier , Engiand LES OTF 

C/o Bity Hedman, 180 Woodland Avenue. #5 , Leungion , KY 40502 
108 Mrks Terrace . Hot Sonngs NP , AR 71913 

121 Raion . Braxton. GB Engiand SE 24 

26 Carfion Avenue , London , OT Canada NSY 3M7 

1141 Termino . Long Beach . CA 90804 

5010 Marathon Drive , Madison . WI 53705 

P.O. Box 770085 , Memphs , TN 38177 

PO. Box 2083 . Fort Bragg . CA 95437 

P.O. Box 473 , Litlerver , CA 95456 

C/o Timmy Trumbly. 5958 - 60th Street SW. . Miami, FL 33134 
2657 N. Pretce , Mitwaukee . WI 53212 

Co May Day Books - 301 Cedar Avenue . Minneapolis , MN 55454 


Liraine Akemaine-2035 Si. Laurent 2e . Montreal , PO Canada H2X-2T3 


Co Paul Mentz, Drysals Afiee 111. Munich GR 81477 
160 Hartstion Street . New Brunswick , NU 08901 

P.O. Box 2282 . Meriden , CT 06450 

2325 Short Street. New Orleans . LA 70118 

P.O. Box 436 Stuyvesant Staton , New York , NY 10000 
P.O. Box 188 . Norlh Newion , KS 67117 

P.O. Box 2769 . Chesapeake , VA 23327 

94 Paradse Street. Chicopee . MA 01020 

P.O. Box 13087 . Ogden . UT 84412-3087 

P.O. Box 7591 . Olympa . WA 98507-7591 

P.O. Box 720418 , Orlando , FL 32872 

4 Bradgate Drive . Nepean , OT Canada K2G 0R6 
1100 Ramtree Lane , Wed Palm Beach . FL 33410 
835 Boyce Ave . Palb Ato . CA 94301 

601 East Burgess Road, No. G7 , Pensacola . Fl 32504 
5640 N.630r . Glendale , AZ 85301 

P.O. Box 71287 , Piisburgh . PA 15213 


January 1 





800-884 1136 


614-291-3014 
707-141-6806 
704-255-0005 
708.546 4792 
404-584-7141 
404-524-2147 
512-478-7806 
410-747-3634 


415-868-0817 
617-864-8786 
212-254-3607 
802-862-8246 


919-942-1740Stor 


615-266-5841 


312-824-8956 
708-620-0983 
312.278.0775 
216-582-9802 
512-982-5173 
313-531-1584 
218-724-8521 
510-644-4187 
517-484-6338 
403-450-2584 
503.686.3143 
503-345-5157 


707 826-9522 
800-569-4054 
415-750-1714 
817-926-4027 
208-276-0101 
904-335-8928 
910.691 9863 
713-845-7730 
317-422-8871 
317-251-7340 
616.383.7862 
816-333-0589 
215-387-4087 


615-522-1382x1K 


§19-439-0681 
310.621.0410 


901-725-7448 
707-064-4758 


414-374-0779 
612-333-4718 
$14-8443207 


206.630.3865 
504-861-1430 
212-254-3687 
316-283-2827 


41345228273 
801-621-6509 
206-876-0571 
407-282-2484 
613-828-7518 
407 622.6730 
415.323.0619 
904-477-4331 
602.937 8298 
412-687-7533 


The International Contact List for Food Not Bombs 
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VA 
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OA 
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CA 
CA 
CA 
CA 
CA 
CA 
CA 
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Portland Food Nat Boros 
Portland Food Not Boros 
Quebec City Food Not Bords 
Raleigh Food Not Bombs 
Rand Cty Food Not Boros 
Rlastede Food Not Boros 
Richmond Food Not Borrbs 
Roanoke Food Not Borrbs 
Rochester Food Mot Bombs 
Rochester Food Not Gornbs 
Sacramento Food Not Borts 
Saint Lous Food Not Boros 
Saint Lous Food Not Borrts 
Salem Food Not Boros 

Saf Lake Cay Food Not Borrts 
San Bemadino Food Nol Borrbs 
San Bernadmo Food Not Borrtds 
San Diego Food Not Bombs 
San Franaso Food Not Bobs 
San Jose Food Not Boros 
Santa Barbara Food Not Bors 
Santa Cruz Food Not Bombs 
Santa Rosa Food Not Borrbs 
Santa Rosa Food Not Boros 
Santa Rosa Food Not Boros 
Seattie Food Nol Bots 
Syracuse Food Not Boros 
Yampa Food Not Borrts 
Toronto Food Not Bors 
Tucson Food Not Sorts 

Vahey Food Not Bors 
Vancouver Food Not Borns 
Venne Food Not Borros 
Victona Food Nt Gorrts 

Vidora Food Nol Borrbs/ Black Kronstac 
Washington OC Food Not Bombs 
Weebaden Food Not Sorts 
West Phiadelpha Food Noi Borrbs 
Whittier Food Not Borrds 
Wilmington Food Not Bombs 
Winnweg Food Not Bors 
Yellow Sonngs Food Not Borrbs 
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ea an ae 


1951 West Sumsxie, P.O Box 1928. Poriand . OR 97209 
PO Box6796, Portland . ME 04101 

CP. 301 . Haulewile. Quebec , Canada J1R 4P8 

201 Park Avenue. 40.4. Ralesgn . NC 27605 

PO Box 5781 . Rao Cty . SO 57709 

Herddomweg 14 26180 Rastede . Germany 

PO. Box 4785 , Richmond , VA 23220 

P.O. Box 1982 . Roanoke , VA 24009 

28 Monroe Street . Honeoye Fats . NY 

208 North Goodman Street . Rochester NY 14607 

1322 - 24th Street . Sacramento . CA 95818 

P.O Bor 2093 . SaintLouss . MO 63130 

727 Herman #1 , SamtLous . MO 63130 

4786 Pulrran , Salem , OR 97302 

PO. Box 11015. Satake Cty UT 34147 

P.O, Box 2740 . Bue Jay . CA 92317 

c/o AAG PO Box 3223 . Running Spnngs , CA 92382 

clo Groundwork Books, 0323 Student Center . La Jovla , CA 92037 
P.O Box 40485 , San Franasco , CA 94140 

clo Peace Center, 48 South 7th Stest , San Jose , CA O5tiz 
8224 Aberdeen , Sanla Barbara , CA 93117 

P.O. Box 8091 , Samta Cruz, CA 95061 

1589 Pozzan Road , Heakisburg , CA 95448 

1158 Hurbokd Street, No 4, Santa Rosa . CA 95.404 

7 Woodwardia Square , Santa Resa , CA 95408 

2129 Second Avenue . Seattle , WA 98121 

119 Ridgeway Ave , Syacuse . NY 13224 

PO Cx 82002, Tampa, FL 39682 

P.O. Box 308, Maton E . Toronto. Ontano , Canada MBH 4&3 
7212 &. Florence Orve . Tucson , AZ 85719 

PO Box7ez3 . Valeo , CA 94590 

P.O. Bax 21583 , Vancouver , BC VSN 4A0 

949-12 Nowda Place , Yence , CA 90291 

Actwed Center, 818-620 View Steet . Vidora . BC YB 2G7 
Box 8064 , Viciona , BC Canada 

3510 N. ath Street , Anington . YA 22201 

Richard-Wagner -Str. 48 , 85193 Wiesbader , Germany 

@ Space + 4722 Baiwrore Avenue , Phitadetphia , PA 19143 
P.O. Box1115, Whiter , CA 90809 

P.O. Box 1799 , Wilmingion , DE 19899 


clo Dale Kwamgoas, 481 Aringion Stet . Winnweg . MB Canada A&G 1¥2 


795 Liverrore Street , Yellow Springs , OH 45387 


Most of these are active Food Not Bombs 
groups. However, many defunct groups are still on 
this list, as well as groups that are not yet operational, 


and people who just wrote to say they were 


interested. So if travelling, call first so as not to be 
surprised in a strange town by the non- existance of 


Food Not Bombs. 


503 230.9388 
207-780-0472 
418-529-2867 
919 832.5024 
605-304-2231 


804-355-85 10 
703-380-3275 
716. 624 3313 
716.244.6375 
916-448-5009 
314-775-8290 
314-775-8298 


901-535-1852 
909-337-6351 


619-452-9625 
415-985-7087 
408-270-0463 
916-584-0190 
408-425-3345 
707-573-2714 
707-542-3452 
707 538.0238 


208-728-9106 


315.446.7435 
813-247-3747 
416-506-0736 
520.624.8708 


604 254.4152 
310-308-0655 


703.276 9768 


215-747-4311 
908-484-7574 
B02 655-6004 
204-774-7183 
513-285-0978 





